FLOYD COUNTY HEALTH DEPARTMENT
REPORT OF INSPECTION FOR | I
BED AND BREAKFAST ESTABLISHMENT - Based on an inspection this day the ftern(s) circled below
. identily violation(s) of Rule 410 JAC 7-15.5,
The ttme Jimit for correction of each viglation is specifled
in the narrative section of this report,

Narne of ovwner Name of establishment MENU
R.n Smith e Ppin Muscion Bod + Breakfost
Address (number, sireel, cify, stale, ZIP coda) i Telephone number
1003 E. Awn Sh  New Albmy, In 47i53 Bi1t-725-918%
ESTABLISHMENT 1.0, DATE “’“@E“ PURPOSE
COUNTY | DISTRICT| TYPE -EST.NO. YR, MO. | DAY ROOMS 2 - Complaimt
| AW R I B Y
- Standardization - Other
Floy I&‘«-zrp+ ‘e Iy/o o y >
CRITICAL ITEMS ARE IDENTIFIED BY AN ASTERISK (*) AND LARGE SIZED WEIGHT NUMBERS
ITEM Wt ITEM WT, ITEM WT.
FO0D : 17 Accurate thermometars and chemisal fest kils i |JOILET AND HANDWASHING FACILITIES
* 01 Food from approved sources and in sound 5 provided and used, 31 Adeguale number properly demed and instalied, 4
condilion with no spailage, - Fagillttes convenient at accessible,
1 ipmant and ulensils prefushed, prescrapsd and
02 Food containers properly tabeled. 1 * pfqeu»:amgd 32 nleaded. P i 32 Tolet room propery enclosed. Fixiures In good repalr
and clean. Adequale tissue, hand cleaner, sani 2
FOOD PROTECTION 18 Wash and rinse waler doan and maintained at 1owle or hand drying devices, and waste reteptacies
*03 Palelntially ltwsaéaqug‘foods meets te:n}g:rs::‘vﬂe 5 proper temperatures, 2 peovided.
requirements during storage, preparation, a
Al serion. g Storags, prepar Y +20  Sanitizing rinse water clean and maimalned at GARBAGE AND EFUSE DISPOSAL
P TT e ———— poper emporars o it s el g | % ot ok den pepe oo, |
pr?\'r "; ag_adaqua e to maiptain product temperalure 4 :onmmuﬁ:nﬁssmgniig:d a. equale, Equipment containers and piek-op frequency vy
b i 34 OQutside storage areas and enclosures pro
05 Ab(éf::;%lle thermometers provided and properly 1 21 Wiping cloths clean, restricted 1o appropriate uses. 1 proiriraie ag S oo properly 1
22 Food contaot surfaces of equipment and utensils
06 Potentlally hazargous food properly thawed. 2 cloan, fres of detergents ar?d gg‘raslves 2 g‘g&?gbﬁopﬁw AND OTHER ANIMAL
* ¥ i ented. . f ! equi i *35  No eyidence of insecis or rodents present and outer
07 Crass-contamination of food prevente 4 23 gggxod somact suraces of equipment and wensils 9 openings adequalely protecled, Ng'olher o 4
08 Food a;d‘equig’ply pretected during siorag«?‘i i 2 o i " p P ]
preparation, display, Service, and lransporiation. - 24 m[f?.!é .equ pment and Ltensils properly handled and 1 FLOO&S. v ALLS.I AND 5,5';-,"3“ S o ;
089 Handiing of food (inchiding ice) minimized, 00rs properly consirucied, inslalied, drained,
] 2 e o d - " 25 Bingle-servioe adiles properly handied, siored and 1 maintamed in good tepair and clean.
o Lr: ::: ni;g?omjc: uding ice) dispensing utensits 1 used, 37 Walke, ceings and sftached eggg’!'"e“f orope]
26 Single-service articles nol reused. g g:}m’zrucied, insiatied, malntainad in good repalr and 1
PERSONNEL 5 aah.
1 ith & cted. WATER i
x 11 Porsonnel withinfections effoctively restricted £27 PUBLIC SUPPLY X PRIVATE suppLY [ LIGHTING ) 1
* 12 Hands clean and good hyglene pracliced, Souree approved Snd sulficient supply {hot and cold) 5 38 Lighting provided as required.
Tobacco u:e and food consumption only in 5 under pressure provided, VENTILATION
designated areas. SAMPLE TAKEN [ P 39 Rooms and equipment vented as required. 1
X i -
13 Clean outer clathing SEWAGE OTHER OPERATIONS :
FQOD EQUIPMENT AND UTENSILS o *28 PUBLIC SYSTE PRIVATE SYSTEM O 40 Cleaning and mainlenance equigment propery stored, 1
14 Food contacl {incfuding ice) surlaces Ipropeny ) 4 -
desioned, construoied, located, installed ang Sewage and waste water disposal adequale and *41  Toxic lems properly stored, labeled, and used, Only 5
maintained, sanitary. nacessary toxio Hems on hand.
15 Nonlood-contact surfaces orly designed, PLUMBING 42 Premises free of litter and unnecessary articles. 1
Comairociod, locuien and maahany desiga P | 28 Propeny instalied and maintained 1 rsndun 1y articles
- - 43 OQcocupancy reglster maintained. 1
16 Dishwashing facilities pmpeﬂ designed, *30 No gross-connections, effective backsiphenage and 5
construcled, located, installed, maintained, sleaned | 2 backflew pravention davices installed. 44 Clean and soiled linen property stered, Laundered 1
and operated. bedding, adequate sheets,
ITEM NO. | WT. REMARKS TO BE CORRECTED BY

MOST FOODBORNE ILLNESSES ARE CAUSED 8Y NONCOMPLIANCE WITH ITEM #3
FOLLOW-UP ACTION: RATING SCORE:

Reinspection ¢,/ ’ Bouting . ("100” Less weight of tems violates) | | | |

Recieved by (name \a \ Ingpected by (name thle) .
Reing e Bures W ‘i) I“I”"’" @55 M i
s f A /

/  QUESTIONS OR COMMENTS? PLEASE CALL  AC 812/ 948-4726 Xlowo




